
   
 

 

 Lunch Prix Fixe Menu 
 

Monday to Friday during the month of June 
 

Starters 
Daily Soup 

 
Or 

 
Steamed PEI Mussels with Fennel Pollen Cream 

 
Or 

 
Ohme Farms’ Bibb Lettuce, Local Strawberries, Pecorino, Candied Pecans, Lemon Vinaigrette 

 
 

Main Course 
 

Ricotta Gnocchi, Wild Mushrooms, Truffle Cream 
 

Or 
 

Roasted Chicken Club, Double Smoked Bacon, Tomato Chilli Jam, Smoked Cheddar 
(with Fries or Salad) 

 
Or 

 
Atlantic Salmon, Thwaites Farms’ Asparagus, Caviar Beurre Blanc 

 
Two Course Lunch –45- 

Add a Dessert Course –14- 


